In the previous report, it was described that separation of the alcohol extract of the green meat or dark meat of albacore or yellowfin tuna by paper chromatography gave a spot of a substance of peptide nature producing yellow color with ninhydrin. When raw green meat was boiled with a reducing compound added, the spot was no longer detectable on the chromatogram. When the substance separated from the extract of green meat was mixed with raw meat paste of good quality and the mixture boiled, such phenomena as discoloration and giving characteristic odor were observed, whereas the remaining extract was proven to be free of such action. Thus, the substance producing yellow color with ninhydrin appears to be directly associated with development of green meat of tuna when subjected to boiling.
